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Rejections of sheep and lamb carcasses are costly 
Carcasses must be removed from the 
slaughter chain to allow blemishes such as this 
bruising to be trimmed from them. This 
contributes to the overall cost of slaughter 
because of time and labour needed to trim and 
inspect such carcasses 
By R. H. Wroth and R. J. Suiter, 
Sheep and Wool 
A 1976 survey of more than 48 000 
sheep and 25 000 lambs slaughtered 
at two of Western Australia's export 
abattoirs has indicated a high 
rejection rate for W.A. carcasses. 
Rejections may be for disfiguring, 
blemishes requiring trimming or for 
diseases which can lead to 
condemnation. 
While rejected carcasses remain 
suitable for human consumption 
they require additional processing to 
make them marketable. The 
processing includes jointing, boning 
out of undamaged portions 
remaining after jointing, and the 
packaging, freezing or chilling of 
products which include whole 
carcasses, cubes or mince. Much of 
these products cannot be absorbed 
by the local market. 
The extra processing costs W.A. 
about $3.3 million a year, and there 
is a further rejection/condemnation 
loss of $2.5 million because of 
reduced export income. The total 
loss of $5.8 million is about 20 per 
cent of the value of 1975/76 sheep 
and lamb carcass exports ($34 
million FOB). 
Rejection rates for adult sheep 
entering W.A. abattoirs in 1975/76 
were 63 per cent and 35 per cent, 
respectively, for the two export 
abattoirs. This is thought to 
represent an average rejection rate 
for mutton of 42 per cent, or 1.6 
million of the 3.9 million adult sheep 
slaughtered in 1975/76. 
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Although rejection rates for lamb 
are lower (8.9 vs 42 per cent) the 
loss is still very high. 
Cost involved in carcass rejection 
There is no real alternative to 
exporting rejected carcasses as piece 
meat or bone-out because of the 
small proportion of W.A. sheep meat 
production consumed on the local 
market. Of the 7.4 million sheep 
turned off for slaughter or live 
export in 1975/76, 80 per cent were 
exported. Exports included 82 per 
cent of adult sheep and 61 per cent 
of lambs. 
Rejected carcasses require extra 
processing and handling before they 
can be exported, and thus incur 
extra costs. This adds about $1.85 to 
the $4 cost for slaughter and normal 
packaging, handling and freezing. 
The 1.6 million rejections in 
1975/76 thus increased processing 
costs by about $3 million, a loss 
additional to the $2.5 million which 
would have been earned if rejections 
were eliminated and all carcasses 
exported whole. 
While it is unlikely that all rejections 
can be eliminated, the Table lists a 
number of avoidable rejection 
causes. Obviously, many of our 
present markets will continue to 
demand boned out meat. However, 
figures in the Table clearly indicate 
a large income loss on the export 
market because of the lower return 
from rejected carcasses. 
Boning out costs 
Although the rejection rates for 
lamb are far lower than mutton (8.9 
vs 42 per cent), it is still a significant 
loss. 
Boning out costs of lamb are barely 
covered by the export price of the 
bone-out product, and the producer 
can therefore expect no payment for 
rejected lamb. However lamb 
carcasses can be consumed locally, 
allowing producers to receive close to 
schedule prices. 
Some rejects are not suitable for the 
local market and are boned out. 
These include below standards and a 
proportion of carcasses excessively 
damaged. Therefore of the 151 000 
rejected lamb carcasses about 
50 000 are boned out (25 000 below 
standard and 25 000 others). 
Considering the average price for 
lamb was $6.99 a head (W.A. lamb 
Producer 1976), rejections directly 
cost the producer around $0.3 
million a year. 
Numbers of carcasses rejected at two abattoirs and the causes of the rejections 
From Wroth and Suiter (1977). Aust. Vet. Assoc. 
Conf. 1977 
Number of carcasses examined... 
Number rejected 
Percentage of carcasses rejected. 
Cause of rejection 
Caseous lymphadenitis.... 
Sarcosporidiosis 
Cysticercus ovis 
Bruising 
Grass seeds 
Ingesta 
Fleece dirt 
Arthritis 
Below standard 
Adhesions and abscesses. 
Dressing 
Other 
Abattoir 
No. 1 
23 640 
14 896 
63.0 
Abattoir No. 2 
Adult 
sheep 
25 510 
9 028 
35.4 
Iambs 
25 509 
2 270 
8.9 
Rejection rates (as a percentage of 
numbers examined) 
A rejected carcass may have more than one cause of rejection. 
Therefore the potential cost of 
rejection of lamb and mutton in 
1975/76 was: 
Processing costs of mutton $3.0 million 
Processing costs of lamb $0.3 million 
Reduced export income $2.5 million 
Total $5.8 million 
Other costs 
In addition to these extra processing 
costs, there is loss of production time 
and extra labour and inspection staff 
required in the abattoirs for 
trimming and handling of the 
damaged or blemished carcasses 
during slaughter. There are also 
sheep skin losses due to associated 
causes, such as grass seeds, bruising 
and cuts and tears. 
Loss is also caused when transport, 
marketing and agistment of sheep 
are necessary before slaughter. 
These losses are being evaluated and 
investigated to understand how they 
may be overcome. 
Cost to the individual producer 
With 3.9 million adult sheep 
slaughtered at export works the cost 
of rejections average $ 1.41 a sheep 
sold for slaughter at export works. 
The average price paid in the sale 
yard is therefore reduced by this 
amount to allow for the loss due to 
rejections. 
For lamb there is a direct loss to 
producers of about $0.20 a head. 
Trends 
As with cost for other areas the cost 
of slaughtering and processing is 
increasing. For example the cost of 
slaughter in July 1972 was 92 cents 
and in September 1976 was 
$2.72—a threefold increase in just 
over four years. 
Such trends are likely to continue 
and the processing necessary for 
rejections will therefore become even 
more costly. 
Rejections will also become more 
costly to the industry as the valuable 
Middle East market requires 
"quality" table meats in carcass 
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Top left. Below standard carcass. This type of 
animal is obviously not wanted by the trade 
Bottom left. Inoculation abscesses—the result 
of careless injecting of either vaccine or 
drenches, dirty needles and injecting in the 
wrong place 
Bottom centre and right. Rejected carcasses 
after the removal of inoculation abscesses 
Top right. Grass seeds in the carcass. In this 
case they are the seeds of great brome grass 
(ripgut brome) but geranium seeds can also 
cause rejections 
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Top left. Bruised carcass Top right. The same carcass after the removal 
of the extensive bruising 
Bottom left. Broken ribs—the result of very 
rough handling 
Bottom centre. Adhesions of the lungs to the Bottom right. Ingesta contamination spilt 
rib cage and abscesses in the lung—often due from the paunch 
to the same cause as cheesy gland 
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form, as distinct from the 
manufacturing grade bone-out sheep 
meats. The preference for carcass 
meat by these markets is highlighted 
by the changing proportion of 
carcass meat exported to these 
countries. In 1973, 30 per cent of 
sheep meats exported to the Middle 
East were whole carcasses, rising to 
66 per cent in 1977. Rejected 
carcasses therefore are less suitable 
for this market. 
The production of whole carcasses 
suitable for export as table meat is 
therefore important to the stability 
and profitability of the sheep meat 
industry. 
REDUCING REJECTION RATES 
The problems that result in carcass 
rejections can occur on the farm, 
during transport, delivery or sale, or 
in the abattoir. 
This carcass illustrates the results of 
trimming for such things as broken ribs, 
ingesta. adhesions and abscesses. Also note 
the front legs have been removed for arthritis 
The producer can influence some of 
these, particularly cheesy gland, 
Cysticercus ovis, bruising, grass 
seeds and below standards. 
Cheesy gland 
Rejections due to cheesy gland are 
costing around $1.7 million a year. 
Cheesy gland can be reduced 
particularly in young sheep by 
preventing or reducing the spread at 
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shearing and dipping. Details on 
reducing the spread are available in 
a Farmnote from the Department of 
Agriculture. Implementation of 
specific control measures could 
reduce cheesy gland rejections by 
about half—a potential saving of 
$0.85 million a year. 
Cysticercus ovis 
Recent pilot control programmes in 
the Albany region mainly involving 
feeding dogs only cooked meat or 
pelleted food indicate that 
Cysticercus ovis infections can be 
almost eliminated. This would save 
around $0.4 million a year. 
Details of a control programme are 
available from the Department of 
Agriculture. 
Bruising 
Bruising of sheep can occur on the 
farm, during trucking, and in sale 
yards and lairage. In lambs 1.9 per 
cent of carcasses are bruised, and 
about 10 per cent of sheep carcasses 
are bruised. Reasons for this 
difference may be that most lambs 
are delivered direct to abattoirs; that 
lambs may not bruise as easily as 
sheep due to their lighter weight; 
and that lambs are handled more 
gently. 
Gentle handing seems to be the most 
important of these and if the same 
consideration was given to sheep as 
to lambs, the rejection rates due to 
bruising could be reduced by at least 
half, and with direct delivery 
probably by three-quarters. This 
would be a potential saving of up to 
$1.0 million per year. 
Grass seeds 
Grass seeds can be a major cause of 
rejection for some producers and the 
elimination of grass seeds would be a 
major saving, particularly in lambs. 
In extreme cases 90 per cent of a line 
have been rejected for grass seeds. 
Grass seed problems cost the 
industry $240 000 annually not 
including costs of vegetable fault in 
wool or skin damage. A reduction of 
this problem by about half could 
readily be achieved. 
Below standards 
Sheep in poor condition (below 
standard) should not be sent for 
slaughter as they are not an 
economic proposition to buyers 
because of boning-out costs and low 
yields. Consequently these sheep use 
abattoir space and resources that 
would be better used on sheep 
producing a carcass suitable for 
export. Considering that sheep in 
poor condition can easily be drafted 
off before despatch, they could be 
eliminated as a cause of rejection. 
This would save the producer the 
cost of transport, yarding and 
commission, and save processing 
costs. The saving would be about 
$0.75 million a year. 
Possible savings 
Savings that producers can make by 
simple management changes, could 
thus save the industry $3.12 million 
a year. Reduction in other causes of 
rejection or further reduction in 
some of those already mentioned is 
feasible but requires more research 
or may be more difficlt to achieve. 
Conclusion 
Sheep meat producers in W.A. rely 
on exports to maintain the industry. 
However, up to $1.41 is lost for each 
adult sheep sold for slaughter, and 
20 cents for each lamb, because of 
carcass rejections. 
This loss is mostly passed back to the 
producer by livestock buyers paying 
less at auction. This is not a fair 
system as all producers are penalised 
equally, although some produce 
sheep with low rejection rates. 
It is unrealistic to expect the 
individual producer to attempt to 
produce sheep with low rejection 
rates—the producer does not know 
how many of his stock are rejected 
or why; not all causes of rejection 
are within his control; and the price 
he would receive at livestock 
auctions would not be improved even 
if his stock did have low rejection 
rates. 
Therefore, to ensure that the 
situation is improved: 
• The importance of carcass 
rejections must be recognised by the 
industry. 
• The individual producer needs 
information on the causes and extent 
of carcass rejections of his sheep. 
• Producers must be paid for 
producing sheep with low rejection 
rates. 
The sheep carcass classification 
scheme, and the sale of sheep by 
classification after slaughter will 
allow these improvements. The 
producer would be given the 
classification, value, and causes of 
rejection or condemnation or reasons 
for lower value of carcasses. Meat 
buyers will see what they are buying 
and pay accordingly, and producers 
will know what they produce, its 
value and the reason for that value. 
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